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[Title of the Invention] BODY FAT COMBUSTION PROMOTER 
[Abstract] 

[Object] A body fat combustion promoter comprising, as an 
active ingredient, an oil or fat containing 5% by weight or 
more of diglyceride and/or monoglyceride each containing 
15% by weight or more of co3 -based unsaturated acyl groups 
in constituent acyl groups. 

[Effect] When the body fat combustion promoter of the 
present invention is used, body fat is remarkably reduced 
safely and efficiently with a small amount reasonably 
without changing the eating habits, and visceral fat, and 
blood neutral fat are remarkably reduced, and also liver 
fat is reduced and a liver function is also improved. 
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[Claims] 

[Claim 1] A body fat combustion promoter comprising, as 
an active ingredient, an oil or fat containing 5% by weight 
or more of diglyceride and/or monoglyceride each containing 
15% by weight or more of co3 -based unsaturated acyl groups 
in constituent acyl groups. 
[Detailed Description of the Invention] 
[0001] 

[Technical field of the Invention] The present invention 
relates to a body fat combustion promoter which is 
excellent in the effect of reducing body fat, visceral fat 
and liver fat and is also safe. 
[0002] 

[Prior Art] With recent progress of the study on a 
relation between distribution of body fat and various 
geriatric diseases, it is proposed that accumulation of 
visceral fat such as intraabdominal fat, liver fat or the 
like has a close correlation with not only obesity, but 
also diabetes, hyperlipemia, liver disease and hypertension. 
Therefore, it is important to reduce body fat so as to 
prevent and treat these diseases. 

[0003] Exercise and meal are important so as to reduce the 
body fat, but control of exercise and meal is often 
accompanied by difficulty. Although a trial of reducing 
body fat by drug therapy is made, a drug to be used is 
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insufficient in safety. 
[0004] 

[Problems to be Solved by the Invention] An object of the 
present invention is to provide a body fat combustion 
promoter which is safe and also exerts high body fat 
reducing effect. 
[0005] 

[Means for Solving the Problems] The present inventors 
have intensively studied taking notice of the content of a 
diglyceride and a monoglyceride in an oil or fat and the 
content of co3 -based unsaturated acyl groups in constituent 
acyl groups, and found that an oil or fat containing a 
specific amount of them has excellent body fat combustion 
promoting effect. 

[0006] That is, the present invention provides a body fat 
combustion promoter comprising, as an active ingredient, an 
oil or fat containing 5% by weight or more of diglyceride 
and/or monoglyceride each containing 15% by weight or more 
of 6)3 -based unsaturated acyl groups in constituent acyl 
groups . 

[0007] 

[Embodiments] The oil or fat used in the body fat 
combustion promoter of the present invention contains 
diglyceride and/or monoglyceride in the amount of 5% by 
weight (hereinafter merely expressed by %) or more, 
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preferably 15% or more, still more preferably 4 0% or more, 
and particularly preferably 50% or more. When the content 
of diglyceride and/or monoglyceride is less than 5%, 
sufficient body fat reducing effect cannot be obtained. 
[0008] The content of co3-based unsaturated acyl groups in 
constituent acyl groups in diglyceride and/or monoglyceride 
contained in the oil or fat used in the present invention 
must be 15% or more, preferably 20% or more, and 
particularly preferably 25% or more, in view of the body 
fat reducing effect. The co3 -based unsaturated acyl groups 
as used herein mean acyl groups in which a first 
unsaturated bond is located on a third carbon atom from the 
co-position when the position of a carbon-carbon unsaturated 
bond is specified by the Q-position, said acyl groups 
having two or more carbon- carbon unsaturated bonds. Acyl 
groups having 3 to 6 carbon- carbon unsaturated bonds are 
preferred. The co3 -based unsaturated acyl groups having 20 
or more carbon atoms are preferably eicosapentaenoyl , 
docosapentaenoyl and docosahexaenoyl groups. The co3 -based 
unsaturated acyl groups having less than 20 carbon atoms 
are preferably a-linoleyl groups (all cis-9, 12,15 - 
octadecatrienoyl groups) . Those having 2 0 or more carbon 
atoms have high body fat reducing effect and are 
particularly excellent in liver fat reducing effect and 
liver function improving effect. Antitumor and antialleric 
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effects based on q3 fatty acid can be expected. Those 
having less than 20 carbon atoms also have body fat 
reducing effect and have excellent oxidation stability and 
good flavor, and are therefore suited for applications 
which require excellent oxidation stability and good flavor. 
[0009] The oil or fat used in the present invention 
preferably contains, in addition to the above -described 
diglyceride and monoglyceride, triglyceride in the amount 
of 0.1 to 95%, more preferably 0 . 1 to 85%, still more 
preferably 0.1 to 60%, and particularly preferably 0.1 to 
5 0%. The number of carbon atoms of acyl groups 
constituting the diglyceride and/or monoglyceride is not 
particularly limited, and is from 8 to 24, and particularly 
preferably from 16 to 22. The amount of the unsaturated 
acyl groups is preferably 55% or more, more preferably 70% 
or more, and particularly preferably 90% or more, based on 
the total acyl groups. The composition of acyl groups 
constituting the triglyceride contained in the oil or fat 
used in the present invention is preferably the same as 
that of acyl groups of the above diglyceride and 
monoglyceride . 

[0010] Particularly preferred composition of the oil or 
fat used in the present invention is shown. Regarding the 
diglyceride and/or monoglyceride, in view of decrease in 
viscosity and oxidation stability, the content of the co3- 
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based unsaturated acyl groups is preferably 15% or more, 
more preferably from 20 to 70%, and particularly preferably 
from 25 to 65%. The content of the monoene acyl groups is 
preferably from 10 to 85%, more preferably from 12 to 4 5%, 
and particularly preferably from 14 to 35%. The monoene 
acyl groups are acyl groups having one carbon- carbon double 
bond and are preferably exadecamonoenoyl , octadecamonoenoyl , 
eicosadecamonoenoyl and docosadecamonoenoyl groups. 
[0011] It is preferred that the constituent acyl groups of 
the diglyceride and monoglyceride further contain co6 -based 
unsaturated acyl groups. The co6 -based unsaturated acyl 
groups as used herein mean acyl groups in which a first 
unsaturated bond is located on a sixth carbon atom from the 
co-position when the position of a carbon- carbon unsaturated 
bond is specified by the co-position, said acyl groups 
having two or more carbon- carbon unsaturated bonds. The 
number of the carbon- carbon unsaturated bond is preferably 
from 3 to 6 . When the constituent acyl groups have co6- 
based unsaturated acyl groups, the antagonism suppresses 
side effects such as hemolysis and hemorrhage exerted by 
excess introduction of co3 -based unsaturated acyl groups, 
and thus promoting exhibition of bioactivity of co3 -based 
unsaturated acyl groups. Examples of the co6-based 
unsaturated acyl groups include linoleyl groups (cis,cis- 
9, 12-octadecadienoyl groups), y-linolenoyl groups (all cis- 
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6, 9, 12-octadecatrienoyl groups) and arachidoyl groups (all 
cis-5, 8, 11, 14-eicosatetraenoyl groups), and are preferably 
linoleyl groups. The content of the 6 -based unsaturated 
acyl groups in the acyl groups constituting diglyceride 
and/or monoglyceride is preferably from 0.5 to 75%, more 
preferably from 0.5 to 50%, and particularly preferably 
from 1 to 25%, in view of exertion of more remarkable 
effect . 

[0012] The oil or fat used in the present invention may 
contain a glyceride polymer so as to improve oxidation 
stability. The glyceride polymer is a polymer in which 
glycerides such as triglyceride, diglyceride and 
monoglyceride are polymerized the molecules (for example, 
Chemistry and Creature, Vol. 21, page 179, 1983) and there 
is no particular limitation on the polymerization degree of 
the glyceride and the position of the fatty acid ester. 
The content of the glyceride polymer in the oil or fat is 
preferably from 0 . 1 to 10%, more preferably from 0.2 to 5%, 
and particularly preferably from 0.3 to 4%, in view of an 
improvement in oxidation stability of an oil or fat 
composition and flavor. The amount of the glyceride 
polymer can be adjusted by appropriately adjusting the 
reaction temperature conditions upon synthesis of the 
glyceride. The glyceride polymer can be determined by the 
HPLC method using a connected gel filtration chromatography 
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column. The content of a free fatty acid in the oil or fat 
is preferably 5% or less. 

[0013] The oil or fat used in the present invention can be 
prepared, for example, by fractionating triglyceride, 
diglyceride, monoglyceride obtained by an ester exchange 
reaction of an oil or fat containing co3 -based unsaturated 
acyl groups as constituent acyl groups, such as fish oil or 
rape seed oil with glycerin, and appropriately mixing them. 
[0014] The oil or fat thus obtained has excellent body fat 
combustion promoting effect and exhibits excellent 
bioactivities such as body fat reduction, visceral fat 
reduction, blood neutral fat reduction, liver fat reduction 
and improvement in a liver function, and also has high 
safety. Therefore, the body fat combustion promoter of the 
present invention can be used as pharmaceuticals and foods. 
DG and MG in the present invention can be properly used 
according to applications. When a weight ratio DG/ (DG + 
MG) is 0.5 or more, the body fat combustion promoter is 
suited for applications which require oil solubility. In 
contrast, when the weight ratio is less than 0.5, the body 
fat combustion promoter is suited for applications which 
required water solubility. 

[0015] When the body fat combustion promoter of the 
present invention is used as pharmaceuticals, the dosage 
form includes oral, enteral and intravenous administrations, 
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and pharmaceuticals for oral administration are preferred. 
Specific examples of the dosage form include solid 
preparations such as powders, granules, capsules, pills and 
tablets; and liquid preparations such as solutions, 
suspensions and emulsions. These pharmaceuticals for oral 
administration can be prepared by adding, in addition to 
the above oil or fat, excipients, disintegrator, binders, 
lubricants, surfactants, alcohols, water, water soluble 
polymers, sweeteners, corrigents and sour agents which are 
usually used according to the form of pharmaceuticals for 
oral administration using a conventional method. The 
content of the oil or fat in the pharmaceuticals for oral 
administration is preferably from 0.1 to 100%, and 
particularly preferably from 1 to 80%. The pharmaceuticals 
for oral administration are preferably administered once or 
dividedly several times in a dose of 0.1 to 50 g per day in 
terms of the oil or fat. 

[0016] Examples of foods include health foods which enable 
health promotion by a body fat combustion promoting 
function, functional foods, and specially designated health 
foods. Specific examples thereof include tablets, granules, 
dressings such as French dressing, mayonnaises, creams, 
confectioneries such as chocolates and potato chips, and 
beverages, which contain the oil or fat. These foods can 
be prepared by adding, in addition to the oil or fat, food 
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materials which are usually used according to the kind of 
foods using a conventional method. The content of the oil 
or fat in foods varies depending on the kind of food, and 
is preferably from 0.1 to 100%, and particularly preferably 
from 1 to 80%. The oil or fat can also be used as food 
materials, for example, a frying oil used for tempura and 
fried foods, or a stir-dry oil. 
[0017] 

[Examples] Preparation Example 1 

200 parts by weight of a fish oil (manufactured by 
Kao Corporation) and 8 parts by weight of glycerin 
(manufactured by Wako Pure Chemical Industries, Ltd.) were 
mixed and mixed with 0.6 part by weight of an alkali 
catalyst (sodium methoxide CH 3 0Na) , and then the mixture 
was subjected to an ester exchange reaction under reduced 
pressure (0.133 kPa) at 100 °C for 4 hours. The resulting 
reaction product was fractionated by silica gel 
chromatography and then mixed with 56.1 parts by weight of 
triglyceride, 4 2.9 parts by weight of diglyceride and 1.0 
part by weight of monoglyceride to prepare an oil or fat 1. 
[0018] Preparation Example 2 

200 parts by weight of a DHA-rich oil, ("DHA-45" 
manufactured by Maruha Corporation) and 10 parts by weight 
of glycerin were mixed, and then the ester exchange 
reaction and fractionation of each component were carried 
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out in the same manner as in Preparation Example 1. Then, 
the resulting fractions were mixed with 10.3 parts by 
weight of triglyceride, 87.4 parts by weight of diglyceride, 
1.9 parts by weight of monoglyceride and 0.4 part by weight 
of glyceride polymer to prepare an oil or fat 2. 

[0019] Preparation Example 3 

180 parts by weight of a linseed oil ("Scan Oil", 
imported by NIHON SHOJI CO., LTD.) and 12 parts by weight 
of glycerin were mixed, and then the ester exchange 
reaction and fractionation of each component were carried 
out in the same manner as in Preparation Example 1. Then, 
the resulting fractions were mixed with 3 6.8 parts by weigh 
of triglyceride, 61.3 parts by weight of diglyceride, 0.5 
part by weight of monoglyceride, 0.8 part by weight of free 
fatty acid and 0.6 part by weight of glyceride polymer to 
prepare an oil or fat 3. 

[0020] Preparation Example 4 

180 parts by weight of a Perilla ocimoides oil 

(manufactured by Ohta Oil Mill Co., Ltd.) and 15 parts by 
weight of glycerin were mixed, and then the ester exchange 
reaction and fractionation of each component were carried 
out in the same manner as in Preparation Example 1. Then, 
the resulting fractions were mixed with 13.3 parts by 
weight of triglyceride, 24.1 parts by weigh of diglyceride, 
58.3 parts by weight of monoglyceride, 3.1 parts by weight 
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of free fatty acid and 1.2 parts by weight of glyceride 
polymer to prepare an oil or fat 4. 
[0021] Preparation Example 5 

140 parts by weight of a Perilla ocimoides oil, 70 
parts by weight of an olive oil (manufactured by Wako Pure 
Chemical Industries, Ltd.) and 20 parts by weight of 
glycerin were mixed, and then the ester exchange reaction 
and fractionation of each component were carried out in the 
same manner as in Preparation Example 1. Then, a 100% 
monoglyceride fraction was taken as an oil or fat 5. 
[0022] Comparative Example 1, 2 

A rape seed oil (manufactured by Nissei Seiyu Co., 
Ltd.) and a fish oil were respectively taken as an oil or 
fat 6 (Comparative Example 1) and an oil or fat 7 
(Comparative Example 2) . 
[0023] Comparative Example 3 

Among the fraction components obtained in Preparation 
Example 2, 96.2 parts by weight of triglyceride and 3.8 
parts by weight of diglyceride were mixed to prepare an oil 
or fat 8 . 

[0024] Comparative Example 4 

200 parts by weight of a rape seed oil and 10 parts 
by weight of glycerin were mixed, and then the ester 
exchange reaction and fractionation of each component were 
carried out in the same manner as in Preparation Example 1. 
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Then, the resulting fractions were mixed with 21.7 parts by 
weight of triglyceride, 76.5 parts by weight of diglyceride, 
1.3 parts by weight of monoglyceride and 0.5 part by weight 
of free fatty acid to prepare an oil or fat 9. 
[0025] Comparative Example 5 

200 parts by weight of an olive oil and 20 parts by 
weight of glycerin were mixed, and then the ester exchange 
reaction and fractionation of each component were carried 
out in the same manner as in Preparation Example 1. Then, 
the resulting fractions were mixed with 0.1 parts by weight 
of triglyceride, 0.2 part by weight of diglyceride, 99.2 
parts by weight of monoglyceride and 0.5 part by weight of 
free fatty acid to prepare an oil or fat 10. 
[0026] Main composition of fatty acids of the diglyceride 
fraction derived from each oil or fat obtained in 
Preparation Examples 1 to 5 and Comparative Examples 3, 4 
and 5 is shown in Table 1. 
[0027] [Table 1] 









Examples 


Comparative Examples 








1 


2 


3 


4 


5 


3 


4 


5 




C18 


:3 


0 


0 


60.6 


63 . 1 


41.3 


0 


10.3 


0.4 




C20 


:5 


15.2 


6.7 


0 


0 


0 


6.7 


0 


0 




C22 


: 6 


8.4 


46.3 


0 


0 


0 


41.3 


0 


0 




C16 


: 1 


9.1 


3.4 


0 


0 


0.2 


3.3 


0 


0.6 


Monoene 


C18 


: 1 


4.3 


10.5 


14 .5 


14.6 


32.5 


10. 8 


49.8 


73 . 8 


C20 


: 1 


5.5 


1.4 


0 


0.2 


0.4 


1.8 


0 


0 




C22 


: 1 


5.2 


1.1 


0 


0.1 


0 


1.2 


0 


0 


0)6 


C18 


:2 


2 . 0 


1.3 


15.4 


14.2 


12 . 9 


1.6 


29. 1 


11.1 


C18 


:3 


1.3 


0.7 


0 


0 


0 


0.5 


0 


0 


Saturated 


C14 


: 0 


5.8 


2.2 


0 


0 


0 


2.3 


0 


0 


C16 


: 0 


16 .9 


11. 3 


6 . 6 


5.4 


6.9 


12.5 


8.1 


9.8 




C18 


: 0 


3 . 5 


2 . 7 


2.9 


1.5 


2.2 


3.5 


2.7 


3.2 



Measured by gas chromatography after methylation 
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[0028] Test Example 1 

Male Wistar rats (aged 10 weeks) were divided into 11 
groups (each 8 rats) and each diet according to the 
formulation shown in Table 2 was fed for 2 weeks. After 
fastening of rats for 18 hours, blood was collected from 
ventral aorta under ether anesthesia so as to carry out a 
biochemical test of blood. Simultaneously, fat tissues 
surrounding liver and kidney were extracted and the weight 
was measured. The fat tissues (0.5 g) were ground in 10 mL 
of a chlorof orm-methanol mixed solution (2:1) using a glass 
homogenizer and then subjected to suction filtration 
through a glass fiber filter paper (GA100 47 mm) . To the 
filtrate, physiological saline was added. After gently 
mixing, later separation was carried out by centrif ugation 
at 3,000 rpm for 10 minutes and the lower layer was taken 
out and dried under a nitrogen gas flow. The resulting 
solid body was redissolved in n-hexane (q.s.) and anhydrous 
sodium sulfate was added. After dehydration, the solvent 
was removed again under a nitrogen gas flow, followed by 
drying. The solid body thus obtained was dissolved in 5 mL 
of 2-propanol to obtain a test solution for determination 
of lipids. Percent of body fat was measured by a body fat 
measuring apparatus for small animal (EM-SCAN SA-2, Central 
Scientific Commerce, Inc.). The amount of triglyceride in 
blood and fat tissues surrounding liver and kidney was 
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measured by Triglyceride Test Wako (manufactured by Wako 
Pure Chemical Industries, Ltd.). Liver total choresterol 
amount was measured by Cholesterol E Test Wako 
(manufactured by Wako Pure Chemical Industries, Ltd.). GOT 
(glutamic -oxaloacetic transamylase) activity and GPT 
(glutamic -pyruvic transamylase) activity in blood were 
measured by the Karmen method (J. Clin, Invest. Vo. 34, 
page 131, 1955) using aspartic acid and alanine as a 
substrate after separation of serum. The results are shown 
in Table 3 . 
[0029] 
[Table 2] 



<Formulation of diet> 





Control 


Test group 
(%) 1-10 


Casein 


20 


20 


Corn oil 


10 


10 


Oil or fat 


0 


3* 1 


Mixed with mineral 


4 


4 


Mixed with vitamin 


1 


1 


Cellulose 


4 


4 


Choline chloride 


0. 15 


0.15 


Starch 


60 . 85 


57.85 



*1: Kind of oil or fat is described in Table 3 



- 15 - 



— (D 

O rH 

o rd 

O Eh 



*H 

> o 

-H ^ 



0 4J 

rd 

JJ 4-) 

a 

Q) 

M O 



(1) " 

5 " 

So 



o 
o 

rH 



ro 
O 



in oo 

-S3 



o 
o 



o 



00 



H 
CM 



O 
O 



LD 



ro 



co 
oo 



o 
ro 



o 
o 



00 
CN 



O 

o 



OO 2 LO 

CTl IJ 0^ 



o 
o 



CA 

o 



o 
o 



o 



o 



o ro 
° m Ch 

rH rH ^ 



in 



oo 



o 
o 



5 a 



CM 

o 



<u a) qj d) d) a) 
>>>>>> 

♦H (U -H (L) -H <D -H QJ -H 0) -H <U 
UHiJHiJHiJHtlHiJH 

rd&rd&rdfrrdardaifdQ< 
rdrdrdrdfdrdfdfdrdrdfdfd 

f^xaxaxaxaxax 

oooooo 
u u a u u u 



rH 




KD 








CO 








o 

rH 




H 




CN 




ro 








lo 


-H 


+ 




+ 




+ 




+ 




+ 




+ 




+ 




+ 




+ 




+ 




0 




-U 








4J 








■ t 




4J 




-U 




U 








4-> 




rH 


rd 


rH 


rd 


rH 


rd 


rH 


as 


rH 


Fat 


rH 


rd 


rH 


rd 


rH 


rd 


rH 


rd 


rH 


rd 


c 


•H 


PL| 


•H 


b 


■H 




■H 




-H 


•H 




*H 




■H 




•H 




-H 


b 


rH 


0 




0 




O 




O 




o 


0 




0 




o 




o 




o 




o 




rH 




*h 




in 




rH 












}H 




rH 




rH 




u 


u 


a 


O 


CJ 


O 


c 


0 


a 


o 


a 


u 

0 


a 


0 


C 


o 


a 


0 


a 


0 




o 




n 




u 




rH 




rH 




rH 




Jh 




Jh 




rH 




rH 




H 






0 


rH 


o 


r— 1 


0 


rH 


O 


rH 


0 




0 


rH 


O 


rH 


o 


rH 


o 


rH 


o 


rH 


o 


u 


-H 


u 


•H 


u 


•H 


U 


•H 


u 


rH 


u 


-H 


u 


-H 


u 


-H 


u 


-H 


u 


-H 


rH 




O 




O 




O 




o 




-H 

o 




o 




o 




o 




O 




o 



o 
u 



CM 



ro 



in 



o 



in 
co 



ro 

CA 



in 



CN 



U5 

in 



in 



m 



o 



00 



CM 



00 



in 



L0 



o 

CO 



in 



00 



CA 



ro 



CA 
CO 



00 



ro 



o 



LD 
LD 



ro 



CO 
00 



00 



LO 
CO 



ro 
oo 



00 



a) 


a) 




(D 


<u 


rH 


rH 


rH 


rH 


rH 




a. 




ft 






B 


e 


B 


e 


rd 


rd 


rd 


rd 


rd 


X 


X 


X 


X 


X 


w 


w 


W 


W 





CO 



I 

KD 



[0031] 

As is apparent from the results shown in Table 3, in 
the group of rats ingested a diet comprising 10% of a corn 
oil 10% and 3% of an oil or fat containing 5% or more of 
diglyceride and/or monoglyceride each having fixed co3- 
unsaturated acyl groups, excellent body fat reducing effect 
is obtained, and an amount of triglyceride surrounding 
kidney, an liver triglyceride amount, a total liver 
cholesterol amount, a serum transamylase value (GOT, GPT) 
and a blood neutral fat amount (TG) are reduced. 
[0032] Test Example 2 

Three healthy males of aged 32 to 37 (A, B and C) 
were allowed to digest an oil or fat 2 filled in a soft 
capsule in a dose of 1 g per day for 6 weeks without 
varying the eating habits and then Body Mass Index (BMI) 
(weight (kg) / (height (m) x height (m) ) , percent of body fat 
and waist size were measured. The results are shown in 
Table 4. 
[0033] 
[Table 4] 







OW 


6W 


A (Aged 37) 


BMI 

Percent of body fat (%) 
Waist (cm) 


25 . 1 
25.3 
87.4 


24 .8 
24.5 
86 . 1 


B (Aged 35) 


BMI 

Percent of body fat (%) 
Waist (cm) 


23 .6 

24 . 0 
85.5 


22.9 
23 .4 
84.7 


C (Aged 32) 


BMI 

Percent of body fat (%) 
Waist (cm) 


24 .2 
24 .8 
88 . 1 


23.5 
24 .1 
86.3 
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[0034] 

As is apparent from the results shown in Table 4, 
digestion of the body fat combustion promoter of the 
present invention reduces percentage of body fat without 
varying the eating habits, and thus BMI and waist size 
decrease . 
[0035] Example 1 
[0036] 
[Table 5] 



Parts by weight 



Weak flour 


250 


Hard flour 


250 


Very-refined sugar 


150 


Whole egg 


125 


Oil or Fat 1 or Oil or Fat 5 


100 


Shortening (Kao Corporation) 


60 


Salad oil (Nisshin Seiyu) 


40 


Salt 


2.5 



[0037] 

Very-refined sugar, salt, an oil or fat 1 or an oil 
or fat 5, a salad oil and shortening were placed in a bowl, 
followed by stirring using a Hobert mixer. To the mixture, 
whole egg was gradually added, followed by stirring using a 
Hobert mixer. A preliminary prepared mixture of weak flour 
and hard flour was added dividedly three times, followed by 
stirring using a Hobert mixer. The dough thus prepared was 
divided into pieces (25 g) and then filled in a metal mold. 
After baking in an oven at 160 °C for 50 minutes, removal of 
the mold and further air-cooling, shortbread was prepared. 
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[0038] Example 2 

A soft capsule film (oval type, weight: 150 mg) was 
filled with 300 mg of an oil or fat 2 or an oil or fat 4 by 
a conventional method to prepare a soft capsule. 
[0039] 
[Table 6] 



Parts by weight 



Gelatin 


70.0 


Glycerin 


22 . 9 


Methyl paraoxybenzoate 


0.15 


Propyl paraoxybenzoate 


0.15 


Purified water 


6.8 


[0040] 




Example 3 




[0041] 




[Table 7] 






Parts by weight 


Egg yolk lecithin 


1.2 


Glycerin 


2.5 


Oil or Fat 3 


10.0 


Purified water 


86.3 



[0042] Egg yolk lecithin was mixed with glycerin and 
purified water (2.5 parts) and an oil or fat 3 was 
gradually added while stirring. To the mixture, purified 
water (83.8 parts) was gradually added while stirring. The 
mixed solution was emulsified at 9,000 rpm for 30 minutes 
by an ultra-homomixer (manufactured by TOKUSYU KIKA KOGYO) 
and ultrasonic-emulsified (10°C) at 240 W for 30 minutes by 
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an ultrasonic wave homogenizer (manufactured by Branson) , 
and then the pH was adjusted to 7.4 with an aqueous 0.1 N 
sodium hydroxide solution) . After membrane filter 
filtration (pore diameter 3 pm, 1.2 pm, 0.45 pm) , 
dispensing under a nitrogen atmosphere and further 
sterilization in an autoclave at 121°C for 20 minutes, an 
intravenous injection was prepared. 
[0043] 

[Effect of the Invention] When the body fat combustion 
promoter of the present invention is used, body fat is 
remarkably reduced safely and efficiently with a small 
amount reasonably without changing the eating habits, and 
visceral fat, and blood neutral fat are remarkably reduced, 
and also liver fat is reduced and a liver function is also 
improved . 
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